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AGAINST  HUNGER? 

3e  A  Volunteer.  Do  you  want  ^ttx.*fce3j>  your  Lefts' fortunate  neighbors  get 
nore  and  better  food?  Individua].s^o5^^^e«^-groups ,  clubs,  all  may 
Darticipate  in  the  projects  of  Voisn£ae^,JEgainst  Hunger.  This  is  the 
jpportunity  to  really  help;  the  answer  to  the  many  questions  about  "What 
3an  I  do?"  The  U.  S.  Department  of  Agriculture's  Consumer  and  Marketing 
Service  has  just  published  two  new,  handbooks — available  free  in  limited 
quantities—called  "Volunteers  Against  Hunger."  ,One  was  written  for 
ireas  operating  with  a  Donated  Foods  Program  and  the  other  for  areas 
jperating  the  Food  Stamp  Program.  There  are  many  projects  for  volunteers 
to  carry  out  successfully  to  help  low-income  families  get  maximum  benefit 
from  the  food  programs.  Limited  numbers  of  the  handbooks  are  available 
ay  writing  to  the  Consumer  and  Marketing  Service,  Information  Division, 
J.S.  Department  of  Agriculture,  Washington,  D.C.  20250.  Please  specify 
*hich  booklet  you  need  for  your  area. 

DON'T  OVERCOOK— 

Loss  of  Nutritive  Value.  Heating  lowers  the  nutritive  value  of  protein  in 


v^\. 


some  vegetables  according  to  U.  S.  Department  of  Agriculture  research 
scientists.  Some  amino  acids  in  vegetable  proteins  cannot  be  used  by 
the  body  after  the  vegetables  have  been  heated.  According  to  scientists 
in  the  Agricultural  Research  Service,  the  higher  the  temperature  and  the 
longer  the  cooking  time,  the  greater  the  loss  of  nutritive  value.  The 
beating  makes  the  acids  unavailable  to  the  body. 

3ELP  FOR  THE  HANDICAPPED 

Lassie  Braille  Trail.  Blind  people  who  visit  the  San  Bernardino 


National  Forest  in  Southern  California  will  be  able  to  "see"  the  great 
sut-of -doors ,  thanks  to  Lassie,  the  canine  television  star.  The 
"Whispering  Pine  Nature  Trail"  is  the  result  of  a  story  about  blind 
2hildren  for  one  of  next  fall's  Lassie  television  shows.  The  plot  called 
for  a  Braille  Trail.  At  the  invitation  of  USDA's  Forest  Service,  the 
producers  of  the  show  agreed  to  help  build  the  trail  in  the  National 
Forest  itself  instead  of  on  a  studio  lot.  Forest  Service  personnel  did 
the  construction  work,  but  all  other  expenses  were  paid  by  the  prouucors 
and, the  Del  Rosa  Junior  Woman's  Club.  After  the , show  was  filmed,  the 
trail  was  turned  over  to  the  Forest  Service.  To  guide  the  blind,  the 
trail  has  a  nylon  hard  cord  with  23  interpretative  stops  which  emphasize 
the  smells,  sounds,  and  feel  of  the  forest.  Each  stop  has  two  signs — a 
printed  one  and  one  in  braille.  This  is  the  fifth  trail  for  the 
handicapped  operated  by  USDA. 
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PICK  THE  PLENTIFULS 

Summertime  Menus.  Easy  to  prepare  foods  are  the  usual  bill  of  fare  for  the  suaaer 
months .  Pick  your  plentiful  foods  to  head  your  menu.  Fresh  peaches  are  plentiful 
now.  Don't  forget  to  look  for  fairly  firm  ones.  The  ground  skin  color  (between 
the  red  areas)  should  be  yellow  or  at  least  creamy.  Avoid  very  soft  fruits,  which 
are  overripe.  Don't  buy  very  firm  or  hard  peaches  with  a  distinctly  green  ground 
color.  They  may  not  ripen  properly.  Other  plentifuls  include  rice,  summer 
vegetables,  and  watermelons. 

WATCH  IT— IT'S  SUMMERTIME! 

How  To  Avoid  Food  Poisoning.  The  food  industry — and  the  Federal  and  State  govern- 
ments- -provide  many  safeguards  to  make  sure  food  is  safe  for  consumption.  If  YOU 
observe  the  following  rules  you  can  help  too. 

*  Don't  let  raw  poultry  or  meat  come  in  contact  with  other  foods,  especially 
foods  to  be  eaten  raw  or  lightly  cooked. 

*  Before  you  handle  or  prepare  other  foods,  thoroughly  wash  your  hands  and 
any  equipment  that  has  come  into  contact  with  raw  meat  or  poultry. 

*  Keep  your  kitchen  counter  clean. 

*  Keep  foods  properly  refrigerated,  especially  prepared  foods  such  as  potato 
salad,  precooked  ham,  custard. 

*  Keep  cooked  foods  very  hot  or  very  cold — don't  hold  them  for  long  periods 
at  room  temperatures. 

*  Don't  buy  cracked  or  dirty  eggs. 

*  Don't  use  canned  foods  if  the  cans  are  swelled  or  bulged  and  don't  eat 
canned  food  if  the  contents  have  an  off-odor. 

New  USDA  publication  on  "Keeping  Food  Safe  To  Eat,"  H§G  No.  162  available  from  the 
Superintendent  of  Documents,  Government  Printing  Office,  Washington,  D.C.  20402 
for  10  cents. 

IT'S  IN  THE  BAG 

The  First  Decade.  It's  been  almost  ten  years  since  the  first  boil-in-the-pouch 
frozen  foods  came  on  the  market  according  to  U.S.  Department  of  Agriculture  records. 
Now  sales  of  frozen  vegetables  in  boilable  bags  total  nearly  130  million  pounds  a 
year.  About  siz  percent  of  the  total  frozen  vegetable  packs  are  the  boil-in-the- 
bag  variety.  The  first  estimate  of  sales  in  1961-62  were  $3.5  million.  By  1967/8 
the  figure  was  $73.1  million... in  less  than  ten  years  of  production.  Among  the 
most  popular  of  the  boil-in-pouch  vegetables  are  spinach,  regular  green  beans, 
baby  lima  beans,  brussel  sprouts,  and  cauliflower.  And  in  the  future. . .look  for 
a  variety  of  seafoods  to  enter  the  market  place  in  this  manner. 

LOOKING  AHEAD... PRICE  WISE 

IF  Meat  Is  Your  Mainstay.   If  you're  a  meat  and  potato  family  you'll  find  retail 
prices  for  beef  moderately  higher  than  a  year  ago  through  the  summer,  report  the  U.S. 
Department  of  Agriculture  economists.  Pork  prices,  too,  will  continue  higher  through- 
out the  summer. ..and  decline  with  the  fall  season.  Retail  lamb  prices  are  record  high 
with  little  change  expected  this  summer.  Consumers  are  buying  more  chicken  parts 
these  days  in  preference  to  whole  chickens — a  sign  that  convenience  foods  and  ease 
of  preparation  are  still  important  qualities  for  the  consumer;  chicken  prices  are 
still  important  qualities  for  the  consumer;  chicken  prices  are  expected  to  continue 
at  moderate  levels  during  the  second  half  of  the  year. 
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FDR  THE  TRIP  TO  THE  MDON 


All  On  "Go"  Power.  Among  the  many  new  things  to  be  developed  for  the  space  flights 
are  meals  that  the  astronauts  eat  prior  to  the  flight.  A  processing  plant  operating 
under  the  U.  S.  Department  of  Agriculture's  meat  and  poultry  inspection  program  has 
produced  specially  prepared  meals  to  be  eaten  by  the  astronauts  during  the  time 
before  a  flight  in  the  controlled  atmosphere  of  a  mobile  unit.  Each  portion  of  the 
meal  is  packed  under  inspection  in  a  small  foil-covered  dish  which  is  wrapped  again 
before  being  put  into  the  final  shipping  carton.  Specified  amounts  of  dry  ice  and 
a  thermometer  is  included  to  register  the  temperature  of  the  meals  throughout 
shipping  to  Cape  Kennedy,  Florida.  The  packages  are  made  of  special  material  which 
is  treated  with  a  sterilizing  agent  before  being  put  into  the  unit.  The  astronaut's 
meals  are  subjected  to  bacteriological  analysis  to  make  sure  they  are  sterile  enough 
to  go  into  the  mobile  unit.  On  a  typical  day  a  space  explorer  might  have  a  break- 
fast of  fried  ham,  a  cheese  omelet,  a  roll  and  Georgia  crepes  with  peach  filling. 
For  lunch,  roast  turkey  with  gravy  and  dressing,  corn,  a  roll  and  fudge  cake.  For 
dinner,  roast  beef,  duchess  potatoes,  green  peas  with  mushrooms,  another  roll,  and 
an  almond  torte. 

WHAT  COULD  BE— 

Sweeter  Than  Honey?   Nothing  is.  How  little  most  of  us  know  about  the  virtues  of 
honey — the  delicacy  of  centuries.  U.  S.  Department  of  Agriculture's  publication 
on  honey  explains  that  it  is  one  of  the  most  important  agricultural  products  be- 
cause it  indirectly  assures  continued  supplies  of  50  important  crops  which  are 
dependent  on  honeybees  for  pollination.  Over  half  the  honey  produced  in  this  country 
is  light-colored,  mild-flavored  Sweetc lover,  Clover,  or  Alfalfa  honey.  Probably 
the  darkest  table  honey  produced  is  Buckwheat  honey.  Of  course,  there  is  also 
orange  and  other  citrus  blossoms,  wild  sage,  horsendnt,  hasswood,  and  the  tulip 
trees  to  give  a  distinctive  flavor  to  honey.  Recipes  in  the  publication,  Honey 
H&G-37,  include  a  delectable  salad  dressing,  and  a  honey-orange  sauce.  The  booklet 
is  available  for  ten  cents  by  writing  to  the  Government  Printing  Office, 
Washington,  D.  C.  20402. 


IN  RESEARCH 

Frozen  Food  Storage.  Under  study  at  Oregon  State  University  (in  cooperation  with 
the  U.  S.  Department  of  Agriculture)  are  various  research  projects  on  frozen  cabbage 
products  to  see  if  they  are  acceptable  (taste-wise)  after  long  term  storage.  In 
test  stages,  such  products  as  cabbage  wedges,  slices  of  corned  beef,  cabbage  chunks 
in  butter  and  cheese  sauce,  and  stuffed  cabbage  rolls  in  tomato  sauce  now  found 
acceptable  after  one  full  year  of  storage.  Another  product  in  the  research  stage 
is  fish  sausage  which  is  high  in  protein,  low  in  fat  and  easy  to  prepare  (2  minutes 
cooking  on  each  side).  The  sausage  ingredients  are  ground  shad,  ground  rockfish 
fillets,  smoke  flavoring,  and  a  typical  sausage  seasoning  of  salt,  white  and  black 
pepper,  marjoram,  sage,  ginger  and  nutmeg.  After  the  sausage  had  been  12  months 
in  frozen  storage,  testers  continued  to  rate  it  highly  acceptable* 
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PUBLICATIONS 

Low-Cost  Wood  Homes  For  Rural  America— Construction  Manuaul  AH  3&4 

How-To-Build  It«  Plans  for  quality  housing  at  low  cost  have  been  developed  by  the 
USDA's  Forest  Products  Laboratory.  The  Laboratory  has  prepared  a  manual  which  gives 
illustrated  step-by-step  information  on  every  phase  of  house  construction— from 
building  the  foundation  to  the  final  painting  and  finishing.  Forest  Service  scientists 
have  applied  the  findings  of  many  years  of  research  to  methods  and  material  which 
will  hold  down  costs,  yet  insure  quality.  One  important  part  of  the  cost  saving 
is  the  suggested  use  of  preservative-treated  wood  for  the  foundation  system.  Plans 
for  houses  using  the  techniques  outlined  in  the  manual  have  also  been  developed 
by  the  Forest  Products  Laboratory.  The  booklet  (as  reported  in  January  SERVICE)  is 
now  available  through  the  0.  S.  Government  Printing  Office,  Washington,  D.C.  20402. 
Complete  working  drawings  for  homes  designed  by  the  Forest  Service  may  be  obtained 
at  a  nominal  cost  from  the  Extension  Agriculture  Engineer  at  your  state  university. 

Suggested  Guide  for  Weed  Control  1969  Ag  Handbook  332 

A  COMPLETE  HANDBOOK— ON  WEEDS 

By  Any  Other  Name...  In  the  summertime  you  can  always  count  on  weeds.  A  weed  is 
any  plant  that  grows  where  it  is  not  desired.  If  you  have  a  lawn,  a  vegetable  garden 
or  flower  bed,  you  know  the  weed  problem.  A  new  U.S.  Department  of  Agriculture 
publication  outlines  the  basic  principles  and  methods  of  weed  control,  application 
and  desired  results.  It  may  be  ordered  from  the  Superintendent  of  Documents, 
U.S.  Government  Printing  Office,  20402  for  70  cents. 

Man  Against  Fire 

IDEAS  FOR  PROGRAM  CHAIRMEN:  NEW  FILM  AVAILABLE 

Fighting  Wildfire.  The  USDA*s  Forest  Service  has  produced  an  informative  film 
about  man's  continuing  battle  against  wildfires.. .and  the  still  unsolved  problems  of 
fire  prevention  and  control.  "Man  Against  Fire"  depicts  the  struggle  against  fire 
on  the  rampage,  techniques  and  equipment  developed  for  control  of  forest  holocausts, 
and  the  research  that  goes  into  each  forward  step  in  the  fight  against  fire.  The 
16-mm,  28f  minute  motion  picture  is  available  for  civic  and  conservation  meetings, 
school  classes,  youth  clubs  and  professional  training.  For  information  on  borrowing 
or  purchasing  prints  write  to:  U.  S.  Department  of  Agriculture,  Office  of  Information, 
Motion  Picture  Service,  Washington,  D.C.  20250. 


SERVICE  is  a  monthly  newsletter  of  consumer  interest.  It  is  designed  for  those 
who  report  to  the  individual  consumer  rather  than  for  mass  distribution.  For 
information  about  items  in  this  issue,  write:  Shirley  E.  Wagener,  Editor  of 
SERVICE,  U.  S.  Department  of  Agriculture,  Office  of  Information,  Washington,  D.  C, 
20250.  Please  include  your  zipcode. 


